Recipes are per group for 32 people, 16 couples and myself. if there is any change please let me know. Each recipe is measured out to best of ability for each couple assuming that each person will need 1 dessert per person, 1 pasta per person, and 1 steak and potatoes to share between the two:

Buttermilk Panna Cotta:

2 Sheets of Gelatin

1/2 Cup of Buttermilk

1 1/4 Cup of Heavy Cream

1/4 Cup plus 1 Tablespoon of white sugar

1 pinch of salt

Strawberry Compote :

1 Cup of whole strawberries

1/2  Cup of white sugar

1 tablespoon of lemon juice

pink of salt

Setup:

Add buttermilk, heavy cream, sugar and salt to small sauce pot. After mixture is warm and sugar is dissolved, add gelatin sheets and whisk to incorporate. Place panna cotta in alotted dish and left to chill until ready to use.

Strawberry Compote:

Add strawberries and sugar to small sauce pan, reduce to desired consistency and add lemon and salt to taste. Let chill till ready to use.

Orecchiette with Fennel Pork sausage and broccolini:

2 oz of dried Orecchiette

1/4 Cup of Blanched chopped broccolini

1/4 Cup of Purnell's Spicy Pork Sausage

1 0z chunk of Pecorino per group

3 TBS of Olive Oil

1 TBS of lemon juice

Use Saute pan to cook sausage and broccolini with olive oil. Add cooked orecchiette to pan and season with salt and lemon. plate in bowl and shave pecorino on top. garnish with olive oil

Things that I need for this. 1 pot, 1 pan, 1 cheese grater. Id preferably like every to be able to grate fresh cheese on their pasta at the end but I am unaware of tools you have available.

Ribeye with Roasted Potatoes:

1 16oz Ribeye

1 Cup of Par Boiled marble potatoes

3 Tbs of Butter

Sat and Pepper

2 Oz of Fresh horseradish root(if microplane/grater is available to all participants)

Season Ribeye in pan and finish in oven. Baste with butter and let rest. while Resting Roast potatoes in beef fat and butter. slice and plate ribeye with poatoes and garnish with freshly grated horseradish.

